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JEREMY'S MIDNIGHT 
MANHATTAN

maker's mark bourbon, 
amaro montenegro, black 
walnut bitters*, smoked 
tableside

NEGRONI THREE WAYS

classic - citadelle gin, campari, 
carpano, sweet vermouth 

smoked grapefruit - malfi 
rosa gin, mezcal, campari, sweet 
vermouth 

misterious - siete misterious 
mezcal, campari, sweet vermouth

ETNA'S DELIGHT

amaro dell etna, pavan 
liqueur, pineapple juice, 
lemon

CUCUMBER HUGO

ketel one, st. elder 
elderflower liqueur, 
prosecco, cucumber rolls, 
club soda, mint

SPARKLING

ruffino sparkling rosé 187 ml, veneto 16

laluca prosecco veneto 14

pommery brut 187 ml. champagne 25

WHITE & ROSÉ

bertani pinot grigio veneto 14

the crossings sauvignon blanc marlborough 14

sager and verdier sancerre loire 18

chateau miraval rosé côtes de provence 17

trimbach classic riesling alsace 16

chalk hill chardonnay sonoma 15

jean-marc brocard chardonnay chablis 16

flowers chardonnay sonoma 23

terre nera etna bianco carricante sicily 17

RED

boen pinot noir california 15

king estate inscription pinot noir oregon 17

hess select cabernet sauvignon california 15

justin cabernet sauvignon paso robles 19

zuccardi q malbec uco valley 14

brancaia rosso toscana red blend tuscany 15

orin swift 'abstract' red blend napa 25

il poggione rosso di montalcino tuscany 19

charles krug merlot napa 14

quilt cabernet sauvignon napa 20

borgo scopeto chianti classico tuscany 14

PREMIUM WINES  
(Preserved by the Coravin System)

guado al tasso il bruciato red blend tuscany 24

bertani valpolicella ripasso valplicella ripasso 22

col d'orcia nearco super tuscan montalcino 29

le volte dell'ornellaia super tuscan tuscany 25

the prisoner pinot noir sonoma 24

flowers pinot noir sonoma 30

viberti buan padre barolo piedmont 35

boscarelli vino nobile di montepulciano tuscany 23

villa poggio salvi brunello di montalcino tuscany 28

adaptation by odette cabernet sauvignon napa 35

castello di bossi berardo chianti riserva tuscany 29

*Before placing your order, please inform your server if a  
person in your party has a food allergy.

We love a celebration! Strega Italiano is ideal for both social and corporate 
gatherings.  Intimate settings, impeccable cuisine, and gracious hospitality make it 
the perfect venue for any occasion. Visit us at stregaitaliano.com to learn more!
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BLACKBERRY BURLESQUE

dammann freres nuit d’été  
summer night tea,rèal 
blackberry puree, ginger 
beer, lime,  mint

ALL DAY ROSÉ

fluère bitter n/a spirit, 
dammann freres nuit d’été 
summer night tea, kylie N/A 
sparkling rosé

KYLIE N/A SPARKLING ROSÉ   14                                                                               

ATHLETIC BREWING N/A BEER  10                                                                               

GUINNESS "0"                                 9                                                                               

fluère smoked agave N/A 
spirit, ginger syrup, lime

SLIGHTLY SMOKED  
AGAVE-RITA

SEAPORT MAI TAI

bacardi 8 aged rum, myers’s 
platinum, orgeat*, pineapple, 
cranberry, orange, rèal 
passionfruit puree, lime

PASSION FRUIT MULE

grainger’s organic vodka, 
rèal passionfruit puree, 
fever tree ginger beer, lime

FALL BOURBON 
SMASH

evan williams bourbon, 
blackberries, maple syrup, 
lemon, mint

LIFE IS A CABARET 

hendrick’s grand cabaret 
gin, rich demerara syrup, 
strawberries, basil

STREGA SANGRIA 

traditional red / modern white  
enjoy by the glass or by the pitcher

SPARKLING PEAR

grey goose la poire, st. 
elder, pear puree, laluca 
prosecco

BELLA LUNA

bribon tequila, aperol, 
rèal passionfruit puree, 
lime

ESPRESSO MARTINI

grainger's organic vanilla 
vodka, buffalo trace bourbon 
cream, borghetti, espresso

SPICY CUCUMBER 
MARGARITA 

ghost tequila, lime, agave 
nectar, cucumber, cayenne 
and paprika salted rim 

HEAT AND HONEY 
BEE'S KNEES

ghost reposado, honey 
syrup, lemon
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